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kitchen eliminated in atomedic hospital, 
ab 302, ab 490 
planning modified diets, ab 489 
and rehabilitation program, ab 49 
sanitation standards, ab 218 
time-log observation in methods improve- 
ment, ab 489 
tray assembly plan, ab 218, ab 300 
tray distribution systems, ab 216, ab 216 
vending machines in, ab 49 
work sampling, ab 300, ab 489 
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industrial 
low-cost, for employees, ab 134 i 
management conference reported, ab 216 
vending machines in, ab 50 
nursing home, ab 49, ab 386 
architects’ recommendations for, ab 490 
Food service managers, problems of, ab 216 
Food service supervisors 
employment and openings in hospitals, survey 
reported, *255 
training, ab 49 
Foreign foods, Mexican recipes, nn 318 
Formulas, infant, microbiologic control of, ab 
127 
Fortification of soybean with methionine, ab 
289 
France, foods imported from, ab 297 
Frankfurters, color development in, ab 41 
Freeze-dried foods 
chicken, nutrient retention in, ab 126 
pork, rehydration of, ab 486 
use of, ab 491 
Frozen foods 
beans, storage changes in, ab 40 
convenience, cost of, ab 46 
dessert mixes, volume-weight relation in, ab 
126 
effect of blanching and storage on ascorbic 
acid in squash, *189 
electronic defrosting of meat and fish, ab 40 
handling of, homemakers’ practices, nn 144 
in hospital food service eliminates need for 
kitchens, ab 302, ab 490 
peaches, non-caloric sweeteners in, *280 
preprepared for commercial use, ab 400 
prepared, reheating of, booklet on, nn 228 
seafood, bacteria in, ab 40 
thawed, spoilage of, nn 232 
tomatoes, ab 298 
unbaked fruit pies, nn 422 
vegetables 
coliforms in, ab 484 
effect of blanching on ascorbic acid and 
color of, *120 
Fruits 
desserts, ab 408 
baked, ab 46 
fresh, preferred, nn 230 
juice consumption in U. S., f 27 
Frying, cold-start, ab 306 


G 


Gallstones in the aging, ab 41 
Gamma globulin, metabolism of, ab 125 
Gastrectomy, insulin therapy for dumping syn- 
drome, ab 483 
Gastric acid 
and chloride ion, ab 128 
secretion, ab 206 
Gastrointestinal disease, hypoanabolic hypoal- 
buminemia in, ab 290 
Gastrojejunostomy, nutrition after, ab 483 
Gastronautics, nutritional aspects of, *347 
Gelatin and brittle fingernails, ab 485 
Geriatrics, “aging”’ preferred term, f 188 
Globulin fraction of nuclear protein, ab 290 
Glucose 
absorption in small intestine, ab 40 
and fatty acids in diabetic dogs, ab 126 
Glutamine, metabolism in gout, ab 288 
Gluten-free diet 
cake and scone mix for, ab 394 
in celiac disease, ab 206 
in idiopathic steatorrhea, ab 125 
in sprue, ab 485 
Glycerides, modified, evaluated, ab 292 
Gould, J. S., biographical note, f 310 
Gout, glutamine metabolism in, ab 288 
Government publications 
Agriculture Handbook No. 8 
citrus values in revised, *264 
meat values in revised, *262 
problems in revising, *261 
Baked Products: Consumer Quality, Composi- 
tion, Yield, and Preparation Time 
of Various Market Forms, nn 142 
changes in “Food for Fitness ...A Daily 
Food Guide,” nn 502 
Do You Have Homemaker Service in Your 
Town? nn 65 
Economic Feasibility of Radiation-Pasteuriz- 
ing—Fresh Strawberries, Peaches, Toma- 
toes, Grapes, Oranges, and Grapefruit, 
nn 142 
Family Food Budgeting, nn 315 
on freeze-drying, nn 508 
Freezing Meat and Fish in the Home, nn 420 
Fresh Fancy and Grade AA Eggs, nn 420 
Home Economics in Institutions Granting 
Bachelor’s or Higher Degrees, 1961-62, 
nn 508 


Journal of The American Dietetic Association 


Hospital Outpatient Services: Guide to Sur- 
veying Clinic Procedures, nn 510 

Improving Teenage Nutrition, nn 228 

Know the Poultry You Buy, nn 142 

Nursing Homes: Environmental Health Fac- 
tors—A Syllabus, nn 65 

Presenting the Oopsies, film and commen- 
tary, nn 228 

Selected Programs for Improving Teenage 
Nutrition, nn 228 

Use and Promotion of Dairy Products in 
Public Eating Places, nn 314 

Great Britain, hospital food service in, report, 
ab 203, ab 302 
Growth 

and nutrition, ab 203 

and polyunsaturated fatty acids, ab 296 

and protein limitation, *165 

response to different oils, ab 293 

substance in citrus fruit, ab 45 


Haiti, emergency feeding after hurricane, nn 65 
Ham 
carving of, ab 491 
as food poisoning vehicle, ab 290 
preparation of, ab 134 
glazed, ab 488 
“Health” foods, misleading advertising of, f 17 
Heart disease 
animal fats and artery disease, ab 128 
in Apache Indians, ab 126 
dietary fat and, ab 46 
effect of cream intake on blood coagulation 
and EKG, ab 126 
and food supplies, trends in U. S., ab 481 
long-term use of corn oil in, ab 203 
wine, use in, ab 41 
Height 
effect of nutrition on, *167 
weight-for- 
new index proposed for, ab 296 
relationship in young adults, ab 124 
Hemorrhage, preventing in newborn with 
vitamin K, ab 129 
Hepatitis, infectious, treatment of, ab 37 
History of nutrition 
Adolph, W. H., biographical note, f 21 
Block, R. J., biographical note, f 416 
classics of, *100 
diet in Elizabethan times, ce 285 
diets 50 years ago, ab 45 
Gould, J. S., biographical note, f 310 
hunger, ab 400 
infant feeding recommendations in 20th cen- 
tury, *165 
Kossel, A., biographical note, f 99 
McDougall, L. F., in, *105 
MacLeod, G., biographical note, f 495 
Plimmer, R. H. A., biographical note, f 195 
potato in, ab 124 
tomatoes in, f 108 
Hogs, air conditioning may increase production, 
f 115 
Home economists 
opportunities abroad, ab 408 
in Peace Corps, ab 408 
Homemaker service, *463 
Homemakers 
handling of frozen foods by, nn 144 
rehabilitation of, ab 207 
Hospital food service, ab 135 
A.D.A. survey of management, *255 
in atomedic hospital, ab 490 
eliminates kitchen, ab 302 
centralizing, ab 218 
charting dietetic observations, f 361 
for children, ab 216 
contractor-operated, survey reported, *255 
distribution systems, ab 216, ab 216 
in Great Britain, report, ab 203, ab 302 
planning modified diets, ab 489 
sanitation standards, ab 218 
therapeutic and administrative dietitians co- 
operate, ab 49 
time-log observation 
ment, ab 489 
trays 
assembly plan, ab 218, ab 300 
distribution systems, ab 216, ab 216 
vending machines in, ab 49 
work sampling, ab 300, ab 489 
Hospitals 
directors’ profile, ab 298 
employment statistics, f 181 
infant formula rooms, ab 302 
weight-watching program among employees, 
ab 491 
Hunger, history of, ab 400 
Hyperacidity and chloride intake, ab 128 
Hypercalcemia, idiopathic, vitamin D in, ab 290 
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Hypercholesteremia and ascorbic acid, ab 290 
Hyperglycinemia, idiopathic, ab 214 
Hypertension 
caused by tranyleypromine and cheese, ab 
485 
and sodium excretion, ab 125 
in starved-refed swine, ab 394 
Hypervalinemia, idiopathic, ab 297 
Hypoalbuminemia, hypoanabolic, 
intestinal disease, ab 290 
Hypoglycemia 
produced by leucine, ab 124 
and tolbutamide, ab 206 


in gastro- 


I 


Ice cream, make or buy? ab 404 
Ice machines, ab 134 
National Sanitation Foundation standard for, 
nn 420 
India 
chronic diarrhea in, ab 128 
nutrition program in rural, f 284 
pulses, nutritive value of, ab 482 
Indians, Apache, heart disease in, ab 126 
Indonesia, blood pressure in Javanese, ab 38 
Industrial food service, ab 50 
low-cost employee meals, ab 134 
management conference reported, ab 216 
vending machines in, ab 50 
Infants 
bone density of, and prenatal supplements, 
ab 129 
breast feeding, ab 196, ab 196, ab 296 
effect of pica during mother’s pregnancy, 
*109 
essential fatty acid requirements of, ab 385 
feeding of, ab 386 
with almonds in Lebanon, ab 208 
history of, in 20th century, *165 
in hospital, ab 302 
patterns, ab 125 
formulas, microbiologic control of, ab 127 
lay booklet on, nn 316 
malnourished, protein-calorie needs of, ab 208 
milk sensitivity and sudden death of, ab 487 
sick, weight gain of, ab 129 
vitamin E nutrition in, ab 398 
vitamin K to prevent hemorrhage in new- 
born, ab 129 
weight progress charts for, ab 129 
Infection 
and iodine-lack, ab 196 
and malnutrition, relationship of, ab 487 
Insecticides, effect of DDT on cutthroat trout, 
ab 130 
Institution management, proceedings of faculty 
meetings on, nn 228 
Insulin 
activity of normal plasma, ab 395 
reserve capacity in maturity-onset diabetes, 
ab 483 
therapy in dumping syndrome, ab 483 
Insurance, employer liability for employee auto 
accidents, ab 488 
Interdepartmental Committee on Nutrition for 
National Defense 
film receives award, nn 226 
work of, ab 203 
Intestine, small 
glucose absorption in, ab 40 
vitamin D in, ab 207 
Iodine 
deficiency, 
ab 43 
lack and infection, ab 196 
Iodine-131 
in fallout, ab 297 
in Italy, ab 297 
levels in milk, ab 206 
thyroid dose in Italy, ab 297 
Iron 
absorption by Bantu from beer, ab 288 
-binding capacity and serum, in adolescents, 
ab 196, ab 196 
metabolism, ab 129 
solutions for dipping poultry, ab 486 
Irradiation 
of fish, ab 298 
of food, ab 214, ab 300 
of rice with gas plasma, ab 39 
Israel, nutritional status of Bedouins of, ab 288 
Italy, iodine-131 thyroid dose in, ab 297 


and hypercholesteremic agents, 


J 


Japan, data on height, *167 
Javanese, blood pressure in, ab 38 
Job analysis 
of dietary directors’ activities, *465 
by time-log, ab 489 
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by work sampling, ab 300, ab 489 


Journal 


Juice, orange, acceptability of, ab 41 


K 


Kidneys 
calcium, magnesium, and phosphorus ex- 
cretion in, ab 482 
effect of cystine on renal tubular reabsorp- 
tion, ab 481 
Kitchens 
danger areas in, ab 52 
design ideas, ab 134 
equipment investment, ab 300 
expansion planning, ab 301 
need eliminated in atomedic hospital using 
frozen foods, ab 302 
in nursing homes, architects’ recommenda- 
tions, ab 490 
planning, ab 404, ab 488 
flexible, ab 52 
test, in university, ab 136 
Kossel, A., biographical note, f 99 
Kwashiorkor, ab 44, ab 44 
magnesium in, ab 125 
in New Guinea, ab 205 
protein-rich foods for, ab 288 
value of fish flour in treating, ab 481 
vitamin Be and anemia in, ab 130 


L 


Labor, college students as summer replace- 
ments, ab 490 
Labor costs 
causes of high, ab 488 
equipment to reduce, ab 488 
Labor relations, *472 
Lactobacilli, drug-resistant, attempts to pro- 
duce, ab 41 
Lamb 
bargain cuts, nn 506 
curried, ab 140 
preparation of, ab 130 
rack, ab 46 
Lathyrism, ab 42 
Laxative, mannitol-pectin, as mild, ab 291 
Leadership 
checklist for, ab 134 
diagnosing characteristics of, ab 406 
study of dietary directors, *465 
Lebanon, infant feeding of almonds in, ab 208 
Lectures, slides for use in, ab 291 
Legumes, nutritive value of, ab 482 
Leucine, hypoglycemia produced by, ab 124 
Licorice and food allergies, ab 206 
Lime-treated corn, supplementing protein of, 
ab 43 
Linens, table, ab 298 
Linoleic acid metabolism, effect of linolenic 
acid on, ab 44 
Linolenic acid, effect on linoleic acid meta- 
bolism, ab 44 
Lipemia, induced alimentary, serum trigly- 
cerides and cholesterol in, ab 36 
Lipids 
blood 
and exercise in adolescent diabetics, ab 395 
and smoking, ab 206 
metabolism and obesity, ab 289 
plasma, during fasting, ab 36 
serum 
effect of protein, milk intake, and exercise 
in athletes, *95 
and high unsaturated fat diet, ab 293 
nibbling vs. gorging, ab 36 
in obesity, ab 481 
and rice polishing concentrate, ab 38 
Lipoproteins, movement through aortic wall, 
ab 130 
Literature, nutrition 
classics in, *100 
dietetics in Shakespearean plays, cc 285 
Liver 
cholesterol synthesis in, and intake, ab 127 
regulation in ascites, ab 292 
Liver disease 
cirrhosis 
and alcohol, ab 395 
protein-bound iodine in, ab 42 
hepatitis, infectious, treatment of, ab 37 
Lunchrooms, planning for schools, ab 218 
Lysine 
effect on protein quality of bread, *374 
losses in baking, ab 484 
in breads made with nonfat dry milk, ab 
484 
supplementation of wheat flour products, ab 
293 


M 


Macaroni from durum wheat, ab 56 
MacLeod, G., biographical note, f 495 
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Magnesium 
excretion in renal disease, ab 482 
in kwashiorkor, ab 125 
metabolism, *362 
in alcoholism, ab 124 
Maintenance 
of dishwashers, ab 489 
of mats, ab 404 
Malnutrition (see also Kwashiorkor) 
copper metabolism in, ab 128 
diarrhea in, ab 44 
and infection, relationship of, ab 487 
protein, ab 196 
-calorie, in New Guinea, ab 205 
-rich foods in treating, ab 288 
Management 
activities of dietary directors, *465 
conceptual skills in, ab 401 
executive development, ab 400 
of hospital food service, survey reported, *255 
measuring performance, ab 490 
objectives of, *474 
simulation in development, ab 406 
Manager 
food service, work sampling study of activ- 
ities, *182 
selecting, ab 401 
Mannitol-pectin, a mild laxative, ab 291 
Maple sirup, nutritive value of, ab 400 
Marasmus, a protein-calorie deficiency, ab 44 
Margarine, tocopherols in, ab 486 
Mats, maintenance of, ab 404 
McDougall, F. L., in history of nutrition, *105 
Meal patterns, effect of nibbling vs. gorging 
on serum lipids, ab 36 
Meals, frequency and cholesterol metabolism, 
ab 386 
Meals-on-wheels (see Portable meals) 
Meat 
beef, names of cuts, ab 491 
cookery 
of ham, ab 134, ab 488 
of lamb, ab 130, nn 506 
curried, ab 140 
of meat loaves, ab 491 
of pork, yield and palatability, ab 205 
cutting carcasses vs. preportioned cuts, ab 
490 
entrées, ab 298 
frankfurters, color development in, ab 41 
frozen, electronic defrosting of, ab 40 
ham 
earving of, ab 491 
glazed, preparation of, ab 488 
and pork dishes, ab 220 
hygiene, ab 130 
purchasing of, ab 300, nn 506 
sausages, use of bacterial cultures in fer- 
mented, ab 393 
smoking of, ab 205 
solids, ab 133 
variety, nutrient content of, ab 291 
Medicine, emergency identification symbol, nn 
420 
Mental retardation, proceedings of institute on 
nutrition services in, published, nn 230 
Menu making 
by computer, ab 406, *451 
problems of, ab 50 
procedures, ab 46 
Menus 
calculating nutrients by computer, ab 404, 
*451 
for manned space stations, *354 
for Project Gemini space travelers, *360 
for Project Mercury space travelers, *358 
Merit rating, ab 138, ab 216, ab 490 
of managerial performance, ab 490 
Metabolism, inborn errors of, ab 293 
hypervalinemia, ab 297 
Methionine fortification of soybean, ab 289 
Methods improvement, work sampling in the 
hospital, ab 489 
Mexican food, recipes for, nn 318 
Microwave cooking, ab 52 
of vegetables, nutritive retention with, *116 
Milk 
evaporated, beverage-quality, developed, nn 
230 
intake, effect on serum lipids and nitrogen 
excretion of athletes, *95 
intolerance, ab 210 
iodine-131 levels in, ab 206 
nonfat dry 
effect on protein quality of bread, *374 
restoration of vitamins A and D in, ab 393 
supplement in bread, lysine loss, ab 484 
sensitivity and sudden death in infants, 
ab 487 
Minerals, requirement in space travel, *351 
Mixes 
baking, possible variations with, ab 489 
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cake and scone, gluten-free, ab 394 

desserts, ab 404 
Muscular dystrophy and body potassium, ab 395 
Mushrooms 

protein in, ab 128 

toxicity of, ab 206 
Myocardial infarction 

and blood electrolytes, ab 39 

and body fat, ab 44 

corn-oil, long-term use in, ab 203 


N 
Napkins, folding, ab 298 
National Sanitation Foundation 
ice machines, standard for, nn 420 
proposed change for dishwasher standard, 
f 460 
Nausea in pregnancy, ab 292 
Neoplastic disease, effusion fluids in, ab 37 
New Guinea 
kwashiorkor in, ab 205 
nutritional status in, ab 205, f 263, ab 288 
protein 
-calorie malnutrition in, ab 205 
sources in, ab 205 
New Jersey, dietary counseling service in, *277, 
f 367 
New York City 
budgeting guide, nn 65 
health supervision of young children in, ab 
210 
Niacin in freeze-dried chicken, ab 126 
Nigeria, serum carotene of soldiers, ab 289 
Nitrogen 
excretion, effect of protein, milk intake, and 
exercise in athletes, *95 
intake and balance, ab 208 
utilization 
and intake and hepatic fat, ab 395 
and protein-calorie relationships, ab 395 
and tryptophan, ab 208 
Nursing, home care programs for aging, *463 
Nursing education, nutrition and dietetics in, 
ab 296 
Nursing homes 
architects’ recommendations for food service, 
ab 490 
food service in, ab 49, ab 386 
distribution systems, ab 218 
Nursing Homes: Environmental Health Fac- 
tors—a Syllabus, published, nn 65 
shared dietitian in, ab 52 
therapeutic diets in, ab 135 
Nutrition education 
classes for diabetic patients, *278, f 357 
a function of the dietitian, ab 305 
needed in junior and senior high schools, 
ab 487 
of nursing students, ab 296 
program in rural India, f 284 
Nutritional disease, ecologic factors in, ab 385 
Nutritional status 
of Bedouins in Israel, ab 288 
and emotional disorders, ab 293 
“How Well Nourished Are Americans?” re- 
port published, nn 65 
international research of ICNND, ab 203 
of Papuans in New Guinea, ab 205, f 263, 
ab 288 
of rural community in Puerto Rico, *22, 
br 383 
Nutritionist 
in prepaid medical care program, ab 37 
public health, job description for, f 286 
role in rehabilitation, f 172 
Nuts, Brazil, ab 297 


Oo 
Oats 
amino acid supplementation of, ab 208 
shredded, treated with butylated hydroxy- 
toluene, ab 484 
use in foods, ab 302 
Obesity (see also Fasting, Weight reduction) 
in adolescents, ab 487 
serum iron and iron-binding capacity in, 
ab 196 
and carbohydrate metabolism, ab 289 
in children, ab 491 
fasting for, ab 36, ab 293, ab 293 
complications possible in, f 185 
food choice of hyperphagic rats, ab 289 
and lipid metabolism, ab 289 
metabolic changes in, ab 393 
prevention of, ab 127 
and protein metabolism, ab 289 
result of overnutrition, ab 203 
serum lipids, cholesterol, and triglycerides in, 
ab 481 
treatment of, ab 206, ab 206 
and hazards, ab 127 
weight-watching dietary employees, ab 491 
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Oil, peanut, keeping qualities of, ab 394 
Oils . 
in food preparation, ab 300 
growth response to different, ab 293 
Oral structures and prenatal nutrition, *368 
Oranges 
juice 
acceptability of, ab 41 
carbonyl changes in storage, ab 42 
nutrient composition figures used in revised 
Agriculture Handbook No. 8, *265 
Osteoporosis 
and high calcium intake, ab 482 
a mineral deficiency? *173 
Ovens, infra-red, ab 136 
Overnutrition, problem of, ab 203 


re 
Packaging 
food for space travel, *354, *358 
legislation, ab 56 
Palatability of microwave-cooked 
*116 
Pantothenic acid, relationship to ascorbic acid, 
ab 210 
Paper plates to keep food hot, f 476 
Papua, diet of natives reported, ab 205, f 263, 
ab 288 
Pasta, ab 408 
Peace Corps, home economists in, ab 408 
recruiting of, nn 64 
Peaches, frozen, non-caloric 
*280 
Peanuts, ab 292 
moldy meal, ab 398 
oils, keeping qualities of, ab 394 
protein of, ab 203 
supplementary value of flour, ab 38 
Pecans in desserts and breads, ab 490 + 
Pediatrics, committee of American Academy 
of, reviews vitamin E, ab 398 
Personnel relations (see also Labor relations, 
Training), ab 404 
ability inventory, ab 406 
absenteeism, ab 138 
college students as 
ab 490 
disciplinary interviews, ab 46 
employees 
rating system, ab 216 
turnover, ab 49, ab 408 
employer liability in employee auto accidents, 
ab 488 
hiring researchers, ab 490 
human relations 
in food service, ab 133 
in managing, *187 
job jumping, ab 133 
managers, selection of, ab 401 
merit rating, ab 138, ab 216, ab 490 
power patterns in hospitals, ab 406 
problem employees, discipline of, ab 404 
productivity and human relations, f 260 
suggestion system in hospital, ab 489 
weight contest among dietary employees, ab 
491 
Persuasion, techniques of, ab 406 
Peru 
calcium intake of Andean Indians, ab 214 
camu-camu, fruit high in ascorbic acid, *28 
Pesticides in agriculture and nutrition, ab 386 
Petroleum, source for protein-vitamin concen- 
trates, ab 398 
Phenylketonuria, dietary treatment of, ab 288 
Phospholipids 
in pork, ab 292 
serum, and dietary fats and proteins, ab 207 
in white tuna, ab 293 
Phosphorus 
effect of high intake, ab 385 
excretion in renal disease, ab 482 
Photography, slides for lecture use, ab 291 
Pica, effect on women and their infants, *109 
Pies, frozen unbaked, fruit, nn 422 
Placebos, effect, ab 485 
Plimmer, R. H. A., biographical note, f 195 
Polar regions, nutritional research in, ab 297 
Polyphosphates in cooling water, and moisture 
absorption in hens, ab 291 


vegetables, 


sweeteners in, 


summer replacements, 


Pork 
air conditioning to increase production, f 115 
effect of ante-mortem treatment on, ab 486 
effect on fatty acids in rat liver lipids, ab 
486 
freeze-dried rehydration of, ab 486 
phospholipids in, ab 292 
yield and palatability of roasts, ab 205 
Portable meals, residential catering business, 
ab 488 
Portion control, ab 137 
Potassium, body, and muscular dystrophy, ab 
395 
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Potatoes 
chips, volatile carbonyls in, ab 41 
flakelets, nitrogen-packed, nn 232 
French fries, recipes for, ab 140 
instant or bagged, ab 218 
role in history, ab 124 
standardized cooking to 
ab 41 
Poultry 
microorganisms on dipped, ab 486 
purchasing, nn 144, ab 300, nn 318 
Pre-eclampsia, treatment of, ab 296, ab 395 
Pregnancy 
aldosterone in, ab 127 
nausea in, ab 292 
nutrition in, and oral structures, *368 
pica in, effect on women and their infants, 
*109 
pre-eclampsia, treatment of, ab 296, ab 395 
sodium intake in, and toxemia, *176 
supplements in, and bone density in infants, 
ab 129 
Productivity 
and human relations, f 260 
work sampling studies, ab 300, ab 489 
Projects, Gemini and Mercury, food for, *358, 
*360 
Protein 
of algae, value of, ab 43, f 382 
of almonds, nutritive value, ab 208 
biologic value of, ab 37 
-bound iodine in cirrhosis, ab 42 
in bread, ab 486 
-calorie 
deficiency, ab 44 
malnutrition in New Guinea, ab 205 
relationships in nitrogen utilization, ab 395 
in canned Navy beans, ab 291 
dietary, and serum constituents, ab 207 
Evaluation of Protein Quality, report on, 
nn 142 
in infant feeding, history of, *165 
intake 
and cholesterol levels, ab 36 
and heat production, ab 297 
and serum lipids and nitrogen excretion of 
athletes, *95 
intracellular, and beef tenderness, ab 42 
limitation and growth, *165 
low-, diets, and serum changes, ab 43 
malnutrition, ab 196 
metabolism 
in cancer, *16 
and obesity, ab 289 
and sulfonylurea derivatives in diabetes, 
ab 483 
and vitamin A, ab 398 
in mushroom mycelium, ab 128 
need of malnourished infants, ab 208 
nuclear, globulin fraction of, ab 290 
of peanuts, ab 203 
quality of bread, effect of lysine and nonfat 
dry milk, *374 
rehabilitation in rats at two intake levels, 
ab 289 
serum and food restriction, ab 210 
sources in New Guinea, ab 205 
in soybean foods, ab 208 
spun fiber, potential use in foods, ab 398 
supplementation 
of lime-treated corn, ab 43 
value of peanut flour, ab 38 
vegetable, growth effect of, ab 486 
and vitamin A, relationship, ab 482 
-vitamin concentrates from petroleum, ab 398 
Proteolytic activity, and excess vitamin A, ab 
398 
Prothrombin time and leafy vegetables, ab 485 
Pteroylglutamie acid (see Folic acid) 
Public Health Service research grants avail- 
able, f 479 
Puerto Rico, Dofia Elena project in, *18, *22, 
br 383 
Pulses 
Indian, nutritive value of, ab 482 
transaminase activity of proteins, ab 38 
Pumpkin, powder for pies, nn 230 
Purchasing 
baked goods, ab 300 
beverages, ab 300 
cherries, ab 305 
dairy products, ab 300 
fats and oils, ab 300 
flatware and china, ab 491 
food, ab 133 
child’s influence on 
nn 65 
fruits and vegetables, ab 300 
guide for fresh produce, nn 316 
lamb, nn 506 
poultry, nn 144, nn 318 
and eggs, ab 300 
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in families, report, 


[VOLUME 44 


of salmon, ab 138 
seafood, ab 300 
spices and condiments, ab 300 
of table appointments, ab 50 
Pyridoxine 
-responsive anemia, ab 481 
retention in aseptic canned foods, ab 291 


Quackery (see Food misinformation) 
Quiche, preparation of various types, ab 491 


R 
Radioactivity 
of foods, ab 204 
of plants, ab 204 
Recipes, large quantity, br 383, nn 432 
Recommended Dietary Allowances, 1963 re- 
vision, *91, nn 502 
Refrigerators, reach-in, ab 408 
Rehabilitation 
of homemakers, ab 207 
importance of food in, ab 49 
and nutrition, ab 134 
role of nutritionist and dietitian in, f 172 
self-feeding aids, ab 135 
Research 
computers in atherosclerosis study, ab 124 
fecal dye markers, ab 385 
grants from Public Health Service, f 479 
machine to control food intake, ab 386 
workers, problems in hiring, ab 490 
Restaurants, ownership of, ab 207 
Riboflavin 
in freeze-dried chicken, ab 126 
in rats with transplanted tumors, ab 40 
Rice 
consumption in U. S., f 30 
gas plasma irradiation of, ab 39 
polishing concentrate and serum lipids, ab 38 
Rickets, vitamin-D resistant, ab 482 
Robbery, prevention, ab 130 


Ss 
Safety 
danger areas in kitchens, ab 52 
employer liability in employee auto accidents, 
ab 488 
in food service, ab 404, ab 488 
in kitchen, suggestions for, f 123 
Salads for main course, ab 52 
Salmon, purchasing information, ab 138 
Salmonella 
control in Canada, ab 483 
in eggs, ab 45, ab 206 
Salmonellosis, epidemiology of, ab 210 
Salt 
in sweat in cystic fibrosis, ab 206 
taste adaptation to, ab 400 
Sandwiches, ab 46 
preparation methods, booklet on, nn 316 
Sanitation, proposed changes in NSF standards 
dishwashers, f 460 
ice machines, nn 420 
Sauces and gravy, preparation of, ab 140 
Sausages, fermented, use of bacterial cultures 
in producing, ab 393 
School lunch 
planning facilities, ab 136, ab 218 
role in developing food habits, ab 491 
in suburbia, ab 218 
Seafood 
frozen, bacteria in, ab 40 
purchasing of, ab 300 
Seasonings 
cost table on, ab 52 
food, new products developed, ab 484 
Sex, effect on serum cholesterol, ab 482 
Shakespeare, dietetics in plays of, cc 285 
Shopping center, food facilities in, ab 305, ab 
306, ab 306, ab 306, ab 306 
Simulations in management training, ab 406 
Slides for lecture use, ab 291 
Smoking 
and blood lipids, ab 206 
stopping, food suggestions for, f 191 
Sodium 
in atmosphere, ab 484 
excretion, abnormal, in hypertension, ab 125 
intake in pregnancy, *176 
metabolism in cancer, *16 
Soup, effect of disodium inosinate on flavor, 
ab 484 
Soy concentrate, ab 133 
Soybeans 
methionine-fortified and heat-treated, 
proteins in foods made from, ab 208 
Space travel 
algae as food during, ab 126, f 382 
caloric requirements of, ab 204, *347 
food for, ab 204, ab 401, 
manned space stations, *353 
for Projects Mercury and Gemini, *358 
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nutritional aspects of, *347 
Speech, better food can improve, ab 125 
Spices 
cost table on, ab 52 
in food preparation, ab 491 
Sprue 
folic acid deficiency in, ab 292 
gluten-free diet in, ab 485 
Squash, effect of blanching and frozen storage 
on ascorbic acid in, *189 
Stainless steel, care of appliances, ab 216 
Staphylococcus 
in food poisoning, ab 128 
new test for, nn 64 
Starch-eating in pregnant women, *109 
Starvation (see also Fasting) 
“nutritionally battered” child, ab 127 
in obesity, ab 36, f 185 
State dietetic associations 
Alabama, nn 232 
Alaska, nn 318 
Arkansas, nn 318 
California, nn 232, nn 424 
Colorado, nn 144, nn 232, nn 320, nn 510 
Connecticut, nn 320 
District of Columbia, nn 320 
Georgia, nn 232, nn 424, nn 512 
Hawaii, nn 144, nn 424, nn 512 
Illinois nn 66, nn 320, nn 512 
Indiana, nn 66 
Kansas, nn 320 
Kentucky, nn 234 
Louisiana, nn 68, nn 322, nn 424 
Maine, nn 68 
Maryland, nn 234 
Massachusetts, nn 322, nn 514 
Michigan, nn 514 
Minnesota, nn 514 
Mississippi, nn 516 
Missouri, nn 322, nn 518 
Nebraska, nn 518 
Nevada, nn 322 
New Hampshire, nn 234, nn 518 
New Jersey, nn 322, nn 518 
New Mexico, nn 68 
New York State, nn 146, nn 234, nn 518 
North Carolina, nn 68, nn 322, nn 518 
North Dakota, nn 236, nn 518 
Ohio, nn 146, nn 426 
Oklahoma, nn 426 
Pennsylvania, nn 426 
Tennessee, nn 146, nn 236, nn 324 
Texas, nn 428 
Virginia, nn 520 
Wisconsin, nn 324 
Wyoming, nn 520 
Stature and nutrition, *165 
Steamers, electric, ab 488 
Steatorrhea, idiopathic 
and gluten-free diet, ab 125 
symptoms of, ab 483 
Sterols, fecal, during corn oil ingestion, ab 43 
Storage 
of foods, long-term, ab 484 
frozen 
changes in beans during, ab 40 
effect on ascorbic acid in squash, *189 
of orange juice, carbonyl changes in, ab 42 
of vegetables, chart on, nn 510 
Strahmann mixer in breadmaking, ab 39 
Streblodactyly with amino aciduria, ab 125 
Students, foreign, placement of, ab 406 
Suggestion system in hospital, ab 489 
Sulfonylurea derivatives and protein meta- 
bolism in diabetes, ab 483 
Sunkist Awards of A.D.A. for therapeutic case 
histories, nn 72 
Supervisors 
cook, training program for, ab 489 
development of, ab 406 
training in judgment, ab 218 
Supplements 
lysine, of wheat flour products, ab 293 
prenatal, and bone density of infants, ab 129 
used by the aging, nn 144 
Surgery 
gastrectomy 
insulin for dumping syndrome, ab 483 
tube feedings after, ab 38 
vaginal, diet therapy following, ab 385 
vagotomy and gastrojejunostomy, nutrition 
after, ab 483 
Survival rations 
biscuits and crackers, ab 124 
shelter test with Navy recruits, ab 488 
Sweat, salt in, in cystic fibrosis, ab 206 
Sweet potatoes, ab 214, ab 218 
dehydrated, ab 133 
new products from, nn 230 
Sweeteners, non-caloric, in freezing peaches, 
*280 
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= 
Table appointments 
definitions of terms, ab 50 
purchasing, ab 50 
Tableware, care of, ab 50 
Tannins, effect on capillary resistance, ab 38 
Taste 
adaptation to salt, ab 400 
differences, sensory testing of, ab 40 
perception, variability in, ab 128 
Tea, effect on capillary resistance, ab 38 
Teaching machines in training employees, *271 
Teeth 
dentures as cause of cafe coronary, ab 485 
fluoridation 
and caries, ab 485 
defined, f 471 
human, zine in, ab 45 
and prenatal nutrition, *368 
Television, closed-circuit in food service opera- 
tion, ab 137 
Temperature 
food, paper plates to retain heat, f 476 
high, effect on basal metabolism and serum 
cholesterol, ab 36 
Tenderness, beef, and fluid content, ab 42 
Teratology, prenatal nutrition and oral struc- 
tures, *368 
Texture, evaluating in vegetable products, ab 
484 
Thiamine 
in freeze-dried chicken, ab 126 
retention in aseptic canned foods, ab 291 
Thyroid, dose of iodine-131 in Italy, ab 297 
Time-log technique in methods improvement, 
ab 489 
Time-and-motion study, ab 400, ab 404 
Tocopherols in margarine, ab 486 
Tolbutamide 
effect on weight, ab 38 
and hypoglycemia, ab 206 
Tomatoes 
freezing of, ab 298 
history of, f 108 
Toxemia of pregnancy, and sodium intake, *176 
Trace elements in blood in atherosclerosis, ab 
39 
Training 
of cook-supervisors, ab 489 
of cooks, ab 216 
employee, use of teaching machine in, *271 
government-sponsored, ab 488 
of non-professional workers, ab 401 
pre-college, for food service, ab 490 
of supervisors, ab 49 
development, ab 406 
in judgment, ab 218 
workers in equipment use, ab 401 
Transaminase activity and pulse proteins, ab 38 
Tranyleypromine and cheese as hypertension 
cause, ab 485 
Tray distribution systems in hospitals, ab 216, 
ab 216 
Trays, assembly of, ab 300 
for hospitals, ab 218 
Trichinosis, probable cure for, ab 393 
Triglycerides, serum 
in induced alimentary lipemia, ab 36 
in lacto-ovo vegetarians, ab 482 
in normal population, ab 482 
in obesity, ab 481 
Trout, cutthroat, effect of DDT on, ab 130 
Tryptophan, influence on nitrogen utilization, 
ab 208 
Tryptophanuria, congenital, with dwarfism, ab 
214 
Tube feedings for surgical patients, ab 38 
Tumors transplanted in rats, riboflavin in, ab 
40 
Tuna, white, phospholipids in, ab 293 
Turkey, preparation of, ab 138 
Turnover, employee, ab 408 
job jumping, ab 133 


U 
Uleer, gastric, and aspirin, ab 125 
Underweight, treatment of, ab 485 
Uniforms, as part of restaurant decor, ab 298 
Unions, labor, objectives of, *473 
University of Missouri offers degree program 
in food service management, nn 502 


Vv 
Vagotomy, nutrition after, ab 483 
Vegetable cookery, *378 
Vegetable oils, vitamin E in, ab 208 
Vegetables 
blue lake beans, ab 140 
cookery, ab 404 
cost of fresh and dehydrated compared, ab 
401 
evaluating texture in, ab 484 


529 


fresh preferred, nn 230 
frozen 
coliforms in, ab 484 
effect of blanching on ascorbic acid and 
color of, *120 
leafy, and prothrombin time, ab 485 
microwave cooking of, nutritive retention 
with, *116 
protein of, growth effect of, ab 486 
serving suggestions, ab 488 
storage 
chart on, nn 510 
for freshness, ab 305 
Vegetarians, lacto-ovo- 
and meat eaters, ab 393 
serum cholesterol-triglyceride in, ab 482 
Vending machines 
in hospital food service, ab 49 
in industrial food service, ab 50 
Vitamin A 
effect of supplementation on blood chemistry 
in aging, ab 36 
excess, and proteolytic activity, ab 398 
and protein metabolism, ab 398 
relationship, ab 482 
restoration in nonfat dry milk, ab 393 
values for citrus fruits in revised Agriculture 
Handbook No. 8, *268 
Vitamin B, 
and anemia in kwashiorkor, ab 130 
deficiency and free amino acids, ab 394 
Vitamin D 
and calcium metabolism in osteoporosis, *173 
in idiopathic hypercalcemia, ab 290 
-resistant rickets, ab 482 
restoration in nonfat dry milk, ab 393 
in small intestine, ab 297 
Vitamin & 
deficiency 
anemia, ab 129 
and vascularization, ab 394 
and dietary fatty acids, ab 196 
in pediatrics, ab 398 
in vegetable oils, ab 208 
Vitamin K in preventing hemorrhage in new- 
born, ab 129 
Vitamins 
consumption of, ab 205 
-protein concentrates from petroleum, ab 398 
requirements in space travel, *351 


w 
Waiters, customers’ reactions to, ab 133 
Waste, food, ab 42 
Water 
body, in calculating weight-for-height, ab 
296 
lake, fluorine in, ab 127 
requirement in space travel, *351 
Weight 
body, and myocardial infarction, ab 44 
gain 
of “sick” infants, ab 129 
and tolbutamide, ab 38 
-height relationship in young adults, ab 124 
new “basic amount” index of weight, water, 
and body composition, ab 296 
progress charts for infants, ab 129 
Weight reduction, ab 127, ab 206, ab 206 
bananas in diets for, ab 41 
diet therapy for, ab 203 
fasting, ab 36 
complications possible in, f 185 
subtracting 100 calories by substitutions, f 
119 
West Indies foods, ab 298 
Wheat flour products, lysine supplementation 
of, ab 293 
Whole body counter for fallout measures nutri- 
tion in man, ab 130 
Wine, use in heart disease, ab 41 
Work rules in labor relations, *474 
Work sampling (see also Time-and-motion 
studies) 
of food service managers’ activities, *182 
in hospital 
cafeteria, ab 489 
dietary departments, ab 300 
time-log method in hospital, ab 489 
Work scheduling for slack periods, ab 46 
Workshops, evaluating, ab 44 


z 
Yams, preparation of, ab 214 


Zz 
Zine 
in human teeth, ab 45 
toxicity 
and bone mineralization, ab 486 
prevented by distillers’ dried solubles, ab 
487 
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